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@Congress of the United States
House of Representutives
Washington, BE 20515

|CE AURORA CONTRACT DETENTION CENTER
ACCOUNTABILITY REPORT
ELECTRONIC REQUEST

Date: 27 January 2021

DAY MONTH YEAR

Requested by: Kevin Vargas, Constituent Liaison

NAME PosITION

Transmitted by:

ICE Denver Field Office Executive Review Unit

NAME POSITION

Were electronic files sent?
YES 4 No O

How many people are currently being cohorted/quarantined due to sickness?

Number of people currently cohorteqfquarantined Jue to sickness: 0

FOrRMAL COUNTS: 2.8 V. A.

How many people were most recently formally counted in this facility?

Number of people most recently formally counted in the facility: 259

How many people formally counted in this facility describe themselves as the following gender?

Female: | 17 |
Male: 242
Nonbinary: 0
Prefer not to say: | 0
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How many people formally counted in this facility describe themselves as transgender?

Number of people that describe themselves as transgender: 4

How many people have been brought into the facility this week?

Number of people brought into the facility this week: 20

How many people have left the facility this week?

Number of people who left the facility this week: 5

How many people and where did those who left the facility go?

Released into community: [ unknown |

Formally removed from the United States: | unknown |

Moved to other facility: unknown

Other : unknown

How many people are currently being housed in the Annex?

Number of people who are being housed in the Annex: 69
Female: 17
Male: 52
CoVID-19 CONFIRMED CASES*: This week : Total to date since March 30, 2020:
Positive Tests in GEO Facility: 0 214
ICE Detainees under COVID monitoring: 0 181
ICE Employees: 0 2
GEO Employees: 0 123
DOCUMENTS RECEIVED: *See Supplemental Notes
Daily Kitchen Opening and Closing Checklists
RECEIVED Z NoT RECEIVED O
Daily Foods Production Service Records
RECEIVED 4 NoT RECEIVED O
Temperature Logs
RECEIVED NoT RECEIVED O
Law and Leisure Library Logs
RECEIVED NoOT RECEIVED O
Medical Staffing Update
RECEIVED NoOT RECEIVED O

*All reports concerning infectious disease are confirmed with the Tri-County Health Department and/or the Aurora Fire Department
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SUPPLEMENTAL NOTES:

Request for information made on January 25, 2021. All population numbers current as of
January 27, 2021

KITCHEN DOCUMENTS:
Opening/Closing Checklists and Menu provided, see attached documents.

MEDICAL:
Johnny Choate, Facility Administrator, provided the following weekly update on medical staffing

which is current as of January 25, 2021:

1- Health Services Administrator
1- Medical Doctor

2- PAs

13 -RNs

9 -LPNs

2- Psychologist*

1- Psychologist (part-time)

1- Licensed Clinical Social Worker
3- Medical Records Clerks

1- X-ray Technician

4- Telepsychiatrists

2- Dentists (part-time; 40 hours/week total)
1- Dental Assistant

*Change in staffing

TEMPERATURE CHECKS:
Logs provided; see attached documents.

LAW LIBRARY:

Logs provided for January 18, 2021- January 21, 2021 but not attached as they contain
personally identifiable information. Logs record law library usage by dorm, which ranged from
two to four detainees visiting the law library at each provided opportunity. Logs indicate

that dorms that did not use the library were either new intake dorms, on restriction, or
detainees were offered time in the library and refused.
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COVID-19 UPDATES:

Aurora Fire Rescue received an update from the GEO Facility Administrator related to
COVID 19. They informed us that they have zero (0) staff members, GEO or ICE,
that are positive this week. They have also reported zero (0) positive cases this week
amongst the ICE detainees and the USMS detainees.

Official COVID-19 statistics for ICE facilities is provided via ICE.gov. The numbers in this
report are accurate as of January 29, 2021

Statistics for Total Individuals Housed in GEO Facility and GEO Staff verified via the Aurora
Fire Department and is current as of January 29, 2021

*Congressman Crow's office confirms with TCHD and AFD about new COVID-19
positive cases.”

Congressman Crow's office recevied inquiries that the heat in the dorms weren't
working. The heating room is what controls the heat in each dorm. Congressman
Crow's office inquired if the heating room was being repaired.

Per ICE: "We have been told this situation has been fixed"
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ADULT CYCLE MENUS

These menus are proprietary and intended solely for the use of GEQ Group Facilities.
Dissemination, forwarding or copying of these menus are strictly prohibited.

MENU DATE: 5/1512020 CYCLE 2  WEEK-AT-A-GLANCE
BREAKFAST LUNCH DINNER

MONDAY Rice and Ralsins Chicken Fried Steak Turkey Belogna

Scrambled Eggs Whipped Potatoes Potato Salad

Biscuit or Tortilia Cream Gravy Vegetarian Beans

Jally English Peas Lettuce, Onilon & Pickles

Margarine Carrots Mustard & Salad Dressing

Sugar Dinner Roll Frut

Coffea Margaring Bread

Milic 2 % Salad wi Dressing Fortified Sugar Free Beverage

Fruit Fortified Sugar Free Tea
TUESDAY Dry Cereal Chicken Patty Turkey Hot Dags an

Pancakes Cream Gravy Hot Dog Buns

Syrup Rice Com

Turkey Ham Green Beans Coleslaw

Margarine Roll Macaroni Satad

Sugar Margatine Onion

Coffee Brownie Pickle Relish ! Mustard

Mith 2 % Fortified Sugar Free Tea Fortified Sugar Free Beverage
WEDNESDAY Qatmeal Beef and Bean Burrito Meat and Vegetabie Stew

Creamed Meat Gravy Spanish Rice Rice

Fried Potatoes Pinto Beans Cabbage

Biscuit Salsa Onion

Margarine Lettuce Carnbread

Sugar Dressing Satad

Coffes Cheese Dressing

Milk 2 % Peanut Butter Cake Margarine

) Fruit Faortified Sugar Free Tea Fortified Sugar Free Beverage

THURSDAY Scrambled Eggs Hamburger Patty Taco Meat

Diced Potatoos On Bun Rice

Jelly Ranch Beans Pinto Beans

Katchup Oven Fries Salsa

Biscuit Shredded Lettuce Shredded Lettuce

Margarine Onion Shredded Cheese

Sugar Salad Dressing Tortillas

Coffse Ketchup Applesauce Cake

Mitk 2 % Fortified Sugar Fres Tea Fortified Sugar Free Beverage
FRIDAY Cinnamon Qatmeal Fish Chili Mac

Pancakes Beans Beans

Turkey Sausage Carrots Squash wf Tomato & Onions

Margarine Rice Dinner Roll

Sugar Qnion Margarine

Milk 2 % Cornbread / Margarine Brownie

Syrup Tartar Sauce Fortified Sugar Free Beverage

Coffee Fortified Supgar Free Tea
SATURDAY Farina Turkey Ham Chicken Leg Quarter

Egys Cheese, Sliced Potatoes Augratin

Cream Gravy Macaroni Salad Mixed Vegetablas

Turkey Sausage Vegetarlan Beans Beans

Biscuit or Tortilla Lettuce / Onion Dinner Rolf

Sugar Mustard { Mayo Margaring

Coffee Bread Salad

Milk 2 % Fruit Dressing

Margarina Fortified Sugar Free Tea Fortified Sugar Free Beverage
SUNDAY Dry Cereal Fideo w/ Meat Sauce Turkey Salad

Eqgs Green Beans Potato Salad

Diced Potatoss Beans Coleslaw

Salsa Green Salad Lettuce

Tortilia Dressing Gnion

Coffee Cake Rolt Bread

Sugar Margarine Cake

Coffee Fortified Sugar Free Tea Fortified Sugar Free Beverage

Milk 2 %

Margarine

SUBSTITUTIONS OF EQUAL VALUE MAY BE MADE AS NEEDED BY THE F

Signature on file / 811281

Corporate Manager Food Service Menu Systems/Dietitian

Vi

i NAGER




GO

LA E Dt WILES H

FOOD SERVICE
UNIT: 195- AURORA KITCHEN

|
OPENING and CLOSING CHECKLIST

Date: of - 2. 2¢( Time:07®> AM  Time: | 757 pM
Shift Checklist AM PM Comments
_ No | Yes | No | Yes
All areas secure, no evidence of theft Nl
Workers reported to work, no open sores sl
no skin infections ¥ v/
no diarrhea v
Kitchen is in good general appearance v B
All kitchen equipment operational & clean v
All tools and sharps inventoried v/
All areas secure, lights out, exits locked , v/
DISH MACHINE Temperature Wash 150+ | Rinse 180+
Temperature according to manufactmcr s épccmcatlons Breakfast / S‘?: 8/ |
and chemical agent used in Final Rinse. | : Lunch {5 &f /ff”
| k Dinner I Ny = } 4{1 e }
POT and PAN SINK Temperature | Wash 110 °F+ | Rinse 110 °F+ | 200 ppm
Final Rinse Temps determined by chemioal agent used -+ Breakfast /o /) O, 2l
T i e T ; _:.:":' Lunch (1o / /gz /,uu-ﬂ-{'.
R T R Dinner [ 12 {17 LAz PR
FREEZER and WALK-IN Temperature Freezer 0°%F | Walk-in | Walk-in 2
| or below 35-40 °F | 35-40 °F
Record temperatures, Freezer and Walk-ins AM | 7 &7 @"J? =8 ]
Record temperatures, Freezer and Walk-ins  PM |~ R NERETED
DRY STORAGE | Temperature 45-80 °F | Spice Room | Storc Rm ]
Record temperatures Dry Storage Areas AM é,&-” =
Record temperatures, Drv Storage Areas PM 15 To L
Water Temps & Handwash Areas AM PM
105-120 °F | 105-120 °F N
(2= |1t
ﬂ

[-24-2(

Signature, Cook Supervisor (AM) DATE Slgnature Cook Supelwso; (PM)
VR
FOOD SERVICE MANAGER DATE
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Date: |- D7

FOOD SERVICE
UNIT: 195- AURORA KITCHEN

OPENING and CLOSING CHECKLIST

:Qr. L iD_ !

Time: ).20c AM Time: ﬁ;’g}}"? PM

= Shift Cheoklist

Comments

No

| All areas secure, no evidence of theft

Workers reported to work, no open sores

no skin infections

no diarrhea

Kitchen is in good general appearance

All kitchen equipment operational & clean el f

All tools and sharps inventoried, / b

All areas secure, lights out, exits locked e "":,-"

DISH MACHINE Temperature ' Wash 150+ | Rinse 180+
Temperature according to manufacturer’s Qpemf“ Catht]S " Breakfast [( ()¢ \ [ ‘3”3”
and chemical agem used in Final Rmse A Lunch l £~ )u, >
' P Dinner [5G | 25
VPOT and‘ PAN SINK Temperature Wash 110 °F. | Rinse 110 °F+ | 200 ppm

Pinal Rinse Teraps darermined by ool gontused ™ - Breakfast | | [ L5 | Zaupr

b ' = ) : L Lunch \\r—)f U\F:“« x ‘L’ i )\\w(
Lo T R s e Dinner ! /f ;Zx i ;7’ ”/}” /IU If“jﬂl
FREEZER and WALK-IN Temperature Freezer 0°F | Walk-in | Walk-in2

B ) i B | or below 35-40 °F 35-40 °F

Record temperatures, Freezer and Walk-ins AM | =02 T 3% * B
Record temperatures, Freezer anid Walk-ins PM | .— vf)u 3 BT | 248
- DRY STORAGE | Temperature 45-80 °F | Spice Room | Store Rm

Record temperatures Dry Storage Areas AM (- L |

Record temperatures, Dry Storage Areas PM | &5 -

Water Temps & Handwash Areas AM PM

: - 105-120 °F | 105-120 °F
2o {2y

;; / (v ) ! /Z 3 /;Jc-?;z, L fﬂm

Siér{ature. Cook Supervisor (AM) ' ' DATE Signaturé; Cook Superwsor (PM)
ye ,{_\t V .
o Lsus 1A
FOOD SERVICE MANAGER ! DATE

rev 02/2020 mps
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FOOD SERVICE

UNIT: 195- AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Date: [|-72-29 i

L e N b
Time: (725 AM  Time: i /i) PM

Shift Checklist

All areas secure, no evidence of theft

Workers reported to work, no open sores

Kitchen is in good general appearance
All kitchen equipment operatiodal & clean
All tools and sharps inventoried,

All areas secure, lights out, exit$ locked

DISH'MACHINE

it

=i

e
Vi

Comments
i
= = . ;-'..\; |
no skin infections ™, B _
no diarrhea B
Sl I o
. i
. Sof
! : !(,— -

~ Temperature '

Wash 150+ | Rinse 180+

Temperature according to manufacturet;fs%peciﬁcé:tiqns;v.v_ Breakfast 1 Gu iy
and chemical agent tised in Final Rinse | ' Lunch | T
P SR Dinner | / 5% | tAy
POT and PAN SINK Temperature Wash 110 °F+ | Rinse 110 °F+ | 200 ppm
Figal.lvv{in_se Temps:ﬂsyétmig'eq by chcm:c&[agentused “‘;‘ Breakfast /o -1{',; F‘é‘; e
i ' L ' B Lunch 1A W X
FREEZER and WALK-IN Temperature Freezer 0°F | Walk-in | Walk-in2 | :
P or below 35-40 °F | 35-40°F | |
'Record temperatures, Freezer and Walk-ins AM | - /) Yl :
Record temperatures, Freezer and Walk-ins PM | — "7 4 B30 |59,
DRY STORAGE | Temperature 45-80 °F | Spice Room | StoreRm |

'Record temperatures Dry Storage Areas AM | L LA
Record temperatures, Dry Storage Areas PM [ L&
Water Temps & Handwash Areas AM PM
B 105-120 °F | 105-120 °F .
) 2O7 P ﬂ
L) oy {1 TR N b/f/{v’

gg:nzit_ure; Cook Supervisor (AW !

DATE

/.. Z; . 'Z_/\\

FOOD SERVICE MANAGER

DATE

Signature; Cook Supervisor (PM)

rev (02/2020 mps
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FOOD SERVICE
UNIT: 195- AURORA KITCHEN
|

OPEF:JING and CLOSING CHECKLIST
Date: o 2/ 2/ . Time:57p¢0) AM__ Time: |7 /0 PM

Shift Checklist | AM PM Comments
- | No | Yes | No | Yes
All areas secure, no evidence of theft ) & B
| Workers reported to work, no open sores K -
no skin infections X
no diarrhea XL
Kitchen is in good general appearance bl Y
All kitchen equipment operationial & clean 1 )
All tools and sharps inventoried| ' ‘)L' -
All areas secure, lights out, exité locked \
DISH MACHINE Temperature Wash 150+ | Rinse 180+
Temperature accordmg to manufacturer’s Specxﬁcatmns B Breakfast /S' / / g 7
and chemical agentused in Fmal Rmse e Lunch Hi.f’;:’ i ’u )
SR Dinner [ ES /1?5
POT aqdl PAN SINK Temperature Wash 110 °F- Rms? 110 °F+ | 200 ppm
Fioal Rinse Tomps detertnined by chomlolt pancustd. Breakfast | ([ | e /,’(Joz,wm
. e e e T e T Lunch P15 {1 Loy q e
FREEZER anq’ WALK-IN Temperature Freezer OF | Walkin | Walkcin2
| or below | 35-40 °F | 35-40 °F
Record temperatures, Freezer arid Walk-ins AM ""? ‘f 15 R
Record temperatures, Freezer and Walk-ins PM |~ . D431 2¢.7
. DRY STORAGE | Temperature 45-80 °F | Spice Room Store Rm |~
' Record temperatures Dry Storage Areas AM [ A }3) )(9
Record temperatures, Dry Storage Areas PM \L, A | &8
Water Temps & Handwash Ateas AM PM
' 105-120 °F | 105-120 °F
] (20 )
| .
[ o ol A
Swnatu Cht:k Supervisor (AM) Lfg j | DATE Signature, Cook Supervisor (PM)
FOOD SERVICE MANAGER 'i DATE i

g \
i e :
o

N
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FOOD SERVICE

GO

Cartipn € omed

UNIT: 195- AURORA KITCHEN

OPENING and CLOSING CHECKLIST

cgag ™

1
Date: ,! Time: AM  Time: | /J0PM
Shift Checklist ! AM PM Comments
- [ No | Yes | No | Yes
All areas secure, no evidence ofltheft T B
Workers reported to work, no open sores iyl
L _ no sKin infections [ - | A A B
no diarrhea v )
| Kitchen is in good general appearance )
| All kitchen equipment operational & clean E -
| All tools and sharps inventoried! L -
All areas secure, lights out, exits locked - e —
DISH MACHINE Temperature Wash 150+ | Rinse 180+
Temperature according to manufacturer’s Spemﬁcatlons n Breakfast P HU
and chemlcal agent used i Pmal Rmse v o T Lunch p sy ;< 5
i I R Dinner T‘f) [ [ (}J“"
POT andl PAN SINK Temperature Wash 116 °F+ | Rinse 110 °F+ | 200 ppm
Fmal Rmse Temps determmed by chermcepl agent used ", Breakfast (o o DL B T g
s a ” Lunch i =N - /?’f""- i
AR S T - Dinner TEs | (5 | f? ()0}"(:/”
FREEZER an¢ WALK IN Temperature Freezer 0°F | Walk-in | Walk-in 2
orbelow | 35-40 °F | 35-40 °F
| Record temperatures, Freezer arld Walk-ins AM | -~ fu BRI B A B
Record temperatures, Freezer aid Walk-ins PM | .73 a4
DRY STORAGE | Temperature 45-80 °F | Spice Room | Store Rm
'Record temperatures Dry Storage Areas AM o K (%
Record temperatures, Dry Storage Areas PM Lo o
Water Temps & Handwash Areas AM PM
105-120 °F 105 120 °F
[ 2.0 L
m\“{&? ’/( { WESTON [
§gnature, Cook Supervisor (AM) DATE Signature, Cook Superwsor (PM)

FOOD SERVICE MANAGER

ey E)Z/’)()2O mps
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FOOD SERVICE
UNIT: 195- AURORA KITCHEN

GCO

wie Services™

OPENING and CLOSING CHECKLIST

J;,

Date: </ /7 2 Time; 7@/) AM  Time: ;”(O ? PM
Shift Checklist | AM PM Comments
) '- No | Yes|No | Yes !
All areas secure, no evidence of theft 29 | B oaind
Workers reported to work, no open sores = o L
no skin infections padl <
| no diarrhea )( > o
Kitchen is in good general appgarance S > |
All kitchen equipment operatiopal & clean 5% e o
All tools and sharps inventoried > pet
All areas secure, lights out, exits locked s heths >
8 DISH MACHINE Temperature Wash 150+ | Rinse 180+
peraturc according to manufacturer’s;specifications Breakfast (<2 (5
| aid chemical agent used in Final Rinse RN Lunch [s 4 JQ""M
P e Dinner {5 1 A\
FOT anh PAN SINK Temperature Wash 110 °F+ | Rinse 110 °F+ | 200 ppm
Fmal Rinse Temps determmed by chemleal'.agcnt used _Breakfast / < 4 2_ ‘2@@2/'.@% N
| E I ] Lunch /29 [r5  [tweeppen
AR S, ’i e R T Dinner | \C?’l \'ft?j) Ve PN
FREEZER and WALK-IN Temperature Freezer 0°F | Walk-in | Walk-in 2
| 1 or below 35-40 °F | 35-40 °F
| Record temperatures, Freezer a{nd Walk-ins AM | = ¢ = Y7
Recmd temperatures, Freezer and Walk-ins PM | —“1.7 ‘3,,-’( B EYE:
DRY STORAGE | Temperature 45-80 °F | Spice Room | Store Rm B
Record temperatures Dry Stordfre Areas AM 6’3 L&ﬁ
Record temperatures, Dry Storage Areas PM L8 / ,};’/
Water Temps & Handwash %reas AM PM
: 105-120 °F | 105-120 °F -
(2% 11ha
/ A ‘2(/ | Wy
&‘ @ /7 3/ AU /\/\/ P/

S*  ‘ure, Cook Sup‘e/wsor(

[/\’/ [

DATE

15-2)

FOOD SERVICE MANAGER

DATE

Signature, Cook Sup%?visor (PM)

rev 02/2020 mps
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UNIT: 195- AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Date: /./& 2/ Time: 0 /& AM  Time: .~ < /PM
Shift Checklist AM PM Comments
3 No | Yes | No | Yes
All areas secure, no evidence oftheft B T N
Workers reported to work, no open sores b
o no skin infections | M
" no diarrhea o il i
Kitchen is in good general appearance e v )
All kitchen equipment operational & clean 1l ’ B
| All tools and sharps inventoried s “
All areas secure, lights out, exits locked | o
B DISHMACHINE Temperature Wash 150+ | Rinse 180+ |
serature according to manufacturer’s speclficatlons Breakfast V- 5 /
| aiid chemical agent used in Fmal lee . Lunch { £5¢7, ' f‘x (f N
SRR N T Dinner Elz bl 5
POT and PAN SINK Temperature Wash 110 °F: | Rinse 110 °F+ | 200 ppm
e Breakfast | /O | /77 | redpe
Lunch LG {1, S
e IR GRS Dinner - e
FREEZER and WALK-IN Temperature Freezer 0°F | Walk-in | Walk-in 2
| or below 35-40 °F | 35-40 °F
Record temperatures, Freezer and Walk-ins AM | - 9) "7’ X Sl 2.7 B
Record temperatures, Freezer and Walk-ins PM ~ 7.2 27.6 | 9% %
DRY STORAGE | Temperature 45-80 °F | Spice Room Stgre Rm '
Record temperatures Dry Storage Areas AM (Qg)T (Q‘{‘g))
Record temperatures, Dry Storage Areas PM (4L (- L
|
Water Temps & Handwash Areas AM PM
| T 105-120 °F | 105- 120 °F
e | 15
5 ] H "7
1 L e, .
S ture. Cook SupeMisgr;(if) l : DATE i Signature, Cook Supervisor (PM)
/‘/ﬁ' ~ v
T {7 N e
FOOD SERVICE MANAGER DATE

rev 02/2020 mps
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ISOLATION
FATIENT ROOM
INTAKE/RECEIVING

Ternperalturs:

o[

73.91
TG
72.50
72.31
72.31
73.31
58.31
72.37
72 3
7351
73.50
73.01

74.11
73.01

7112
70.31
7090

712

GEC Aurora ICE
3130 N, OQaklang bt

O

(i

S AN P BOU
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Monday, Jan. 25, 2021

North Building

195 Aurora Detention Center
3130 Oakland St.

_ Temperature Log  Aurora, cO 80010
Secure Services™
Date Unit Dayroom | Shower | Shower | Shower | Shower | Shower | Shower | Shower
#1 #2 #3 #4 #5 #6 #7
A1 [S41, 2
A2 199, %~
A-3 194, 1
A-4 / i [
B-1 / 04 J
B-2 /ﬂL’- 3
B-3 / pal-g’
B-4 JeH 3
C-1 Linwedpa/
C2 147
C-3 Oncded e
C-4 / d{. 7
D-1 [04.2 N/A N/A N/A
D-2 / N/A N/A N/A
E-1 Z&n N/A N/A N/A
Eoz (4. ]
MED
Phy
Therapy N/A N/A N/A N/A N/A N/A N/A
Intake N/A N/A N/A N/A N/A N/A
. > —
PRINT: 5% 2 Paaser SIGN: W
Write Legibly
Medical Showers Temperature Log
Name: Date:
ROOM
542 540 538 536 534 523 522 Tub Room

Temperature Taken with a Fluke Mod 52 Digital Thermometer




GCO®

ecure Services

Temperature Log

South Building

Date: Monday January 25, 2021

195 Aurora Detention Center

11901 East 30th Street

Aurora, CO 80010

Unit AIR WATER/sink Shower #1 | Shower #2
South-A Dn gilofe 5(
South-B 7/ 4 / o4 '
South-C 7(j i 14,1
South-D v agoppd
South-E 72"] 10 |
South-F 65 (f l@“j, 2
South-G ]/.2 /ﬂ?“(?
South-L 70 i29 3
South-M 75, 7 /[/”1% 2
South-N 7 75 le4 |
South-X 7‘(/ 7 /¢4, /
South-Y 7 3. 3 / 0% )
South-Z /3. oGy e
South SMU €9 ¢ [©5:&
South SM -
Shower 3
MED ISO- Room 1 N/A N/A N/A
MED ISO- Room 2 N/A N/A N/A
MED ISO- Room 3 N/A N/A N/A
MEDICAL
— e T
priNt: S G Hanson SIGN %—f
Write Legibly -

Temperature is taken with a Fluke Mod 52 Digital Thermometer
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